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EDITORIALS 


GOOD —There’s a generous amount of good news 
for canners this week as they strip down for 
NEWS 24 hour action on important seasonal fruit 
and vegetable packs . . . the annual six to eight week 
grind when most of them are too busy to remember 
their own name. Of immediate interest to fruit can- 
ners, brokers, buyers and a consuming public, is the 
settlement of the California cannery strike. At this 
writing (Wednesday noon), few of the details are 
known, but pending the formality of ratification by 
union members, workers were to report back to work 
today, in time to avoid any serious loss of fruit. 


More good news is contained in the weather reports 
of the week. Most areas needing rain had a fair amount 
during the week. And while it‘s probable a good many 
areas can use more, and some crops were beyond help, 
most crops were benefited from both a quality and 
quantity standpoint. 

One more cause for rejoicing probably is the ad- 
journment of Congress, for there were several bills 
pending of immedate interest to canners which re- 
quired their attention. Without doubt the most impor- 
tant bill to come to the President, of direct interest to 
canners, was the Factory Inspection Bill, which re- 


‘stores factory inspection but places limitations on 


inspectors, the extent of which hardly seemed possible 
a few months ago. Many canners too, will be relieved 
that attempts to emasculate the Robinson-Patman Act 
were unsuccessful, alhough they might have preferred 
legislation that would have strengthened it further. 
At any rate, no change for the present in the Robinson- 
Patman Act. 


One item that doesn’t come under the head of good 
news is the untimely death of Senator Taft. Many 
business men will agree that he was the best friend 
business has had in Congress for a long, long time. 


—It isn’t very likely, though, 
CANNED FOODS that the NCA report covering 


PROMOTION? | the consumer use surveys for 


the committee investigating ways and means of pro- 
moting increased public acceptance of canned foods, 
will be received with great joy. The tentative schedule 
of (in) activities precludes the possibility of any ac- 
tion on this important issue until after the January 
Convention. That means a full year will have elapsed 
following the formal action of the Board at the Chicago 
Meeting last February, and because the effects of pub- 
licity are seldom immediate, it seems hardly likely that 
any positive action recommended at that time, will be 
reflected on 1953 packs. With general economic condi- 
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tions as they are and the competitive situation growing 
keener every day, that delay could be most serious. 
Last year the Association itself built its program 
around the theme that business is moving with the 
jet airplane. In this important endeavor it is acting 
with the speed of a snail, and it seems very likely that 
by the time all of the facts and figures have ben as- 
sembled and evaluated, they will have lost their mean- 
ing. Here is the schedule of activity? ? ? 

(1) September 1, 1953—Dr. Stier and Mr. Sullivan 
will have tabulated and summarized the data in the 
consumer-use surveys and reports already submitted 
and being submitted by various members, and from 
other sources. 


(2) September 14, 1953 — Meeting of a technical 
subcommittee to study and evauate this data and to 
advise on its presentation. (This subcommittee is not 
the subcommittee authorized at the last meeting of the 
full committee. It wil be a group of marketing and 
satistical specialists informally selected from the mem- 
bership.) 

(3) October 19, 1953—Meeting of the subcommittee 
of the Special Committee to Investigate Ways and 
Means of Promoting Increased Public Acceptance of 
Canned Foods. At this meeting the final product that 
came out of the work of Dr. Stier and Mr. Sullivan and 
the technical subcommittee will be studied and evalu- 
ated and plans made for presenting it to the over-all 
committee. 

(4) December 7, 8, and 9, 1953—A meeting of the 
over-all committee with the N.C.A. Budget Committee 
and the Special Committee on the evaluation of N.C.A. 
functions. This meeting is to prepare whatever recom- 
mendations the over-all promotion committee decides 
should be brought before the N.C.A. Board of Direc- 
tors at the January, 1954, Convention at Atlantic City. 


STOCK —As comners begin the big build up in 

warehouse inventory, it will pay divi- 
VALUES dends to take extra precautions against 
fire. One important precaution is to report stock values 
correctly. Lansing B. Warner advises canners to be 
sure to report on a market value basis, be sure to in- 
clude stock supply items such as labels, boxes, cans, 
sugar, salt, seasoning, etc.; replace your stock and 
supplies at the current market or cost basis, and make 
sure all consigned stocks are included; don’t overlook 
freight and handling cost in computing the consigned 
stock values the industry fire insurance experts ad- 
vise. There’s much to be done, but by all means don’t 
overlook this necessary precaution. 
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COLLEY ADDRESSES EUROPEAN 
CANNING TECHNOLOGISTS 


As part of a special 12-week short 
course in food processing, Major Douglas 
G. Colley, well known authority on uni- 
form cost accounting, on Friday, July 31, 
addressed a group of European Canning 
Technologists. The group, made up of 
19 participants from seven countries in 
Western Europe, were completing a 
study of American methods begun on 
May 8. They were scheduled to return 
to Europe on August 3. 

The group showed keen interest in cost 
accounting, keeping Major Colley on the 
job for a period of 2% hours. Special 
interest was shown in determining costs 
for raw materials bought on the open 
market at varying prices. Also because 
it is not unusual in those countries to 
pack peas, beans, strawberries and pos- 
sibly mushrooms for a few hours each 
day, with labor shifting from one opera- 
tion to the other, they wanted to know 
how to allocate the cost of that labor. 
Other problems not unfamiliar to many 
American canners were, how to allocate 
overhead, depreciation, and finally ac- 
cepted methods for establishing selling 
prices. 

The group, here under the auspices of 
the Mutual Security Agency, spent the 
first ten days or so in Washington, D. C., 
getting a general orientation in Ameri- 
can agriculture, studied methods of grad- 
ing canned and frozen foods; the Federal 
Food & Drug Standards, visited Belts- 
ville, the Eastern Regional Laboratory 
of USDA at Philadelphia, attended the 
annual meeting of the Institute of Food 
Technologists in Boston, spent several 
days at the University of California at 
Davis, the Quartermaster Research Cen- 
ter in Chicago, and returned to Wash- 
ington, D. C. for a final summary. 


PACKAGE ENGINEERING 
COURSE AT COLUMBIA 


Columbia University, School of Engi- 
neering, has again announced a two-point 
course on Package Engineering. Twenty- 
one lectures are scheduled for Wednes- 
day evenings for 15 weeks, starting at 


7:10 P.M. on September 30 and continu-. 


ing to January 20. 

Packaging and packing techniques will 
be presented with particular emphasis 
on the physical and engineering princi- 
ples and lectures will be given by sixteen 
well-known authorities under the super- 
vision of Prof. Frederick C. Winter. 

This two-point course, known as 
G.S.I.E. 247, is open to the general pub- 
lic as well as to students earning credits 
for a bachelors, masters or a higher de- 
gree. Tuition is $50.00. One of the prin- 
cipal objectives, Professor Winter states, 
is to attract, to encourage and to develop 
technical men for the future. 


Further information may be obtained 
by writing Columbia University, Atten- 
tion of Professor Frederick C. Winter, 
School of Engineering, 117th Street and 
Broadway, New York 27, N. Y. 


GROCERS REPORT PROGRESS 
IN UNIFICATION PLANS 


The Joint Consolidation Committee of 
National-American Wholesale Grocers’ 
Association and the United States Whole- 
sale Grocers’ Association met in Wash- 
ington, D. C. on Saturday, August 1, 1953 
and continued work on plans for the uni- 
fication of the two national associations 
of the wholesale grocery industry. 

French Fox, President of National- 
American Wholesale Grocers’ Associa- 
tion and V. D. Youngblood, President of 
United States Wholesale Grocers’ Asso- 
ciation announce that the Committee 
reached agreement on all points brought 
before it and further report that an early 
date would be set for the submission of 
the unification program to the member- 
ships of each Association. 

It is expected that the program will be 
submitted at special membership meet- 
ings called by both Associations in 
Washington, D. C. Both Presidents Fox 
and Youngblood expressed the opinion 
that the plan would be approved by both 
memberships. Details of the unification 
program will be announced when the re- 
spective memberships are called upon to 
vote on the merger. 

Representing NAWGA were: Presi- 
dent Fox, Charleroi, Pa.; J. G. Frey, 
Baltimore, Md.; J. W. Herscher, Charles- 
ton, W. Va.; James A. Slocum, Minne- 
apolis, Minn.; Joe Timberlake, Columbia, 
S. C. 

Representing USWGA were: President 
Youngblood, Brookhaven, Miss.; Charles 
S. Ragland, Nashville, Tenn.; E. G. Bier- 
haus, Vincennes, Indiana; W. A. Livings- 
ton, Orangeburg, S. C.; William M. Arm- 
strong, Sharon, Pennsylvania. 


SCHEDULES CONFERENCE 


United States Wholesale Grocer’s Aso- 
ciation will hold a management develop- 
ment conference in Memphis October 8, 
9, and 10. 

This forum, the first of a number of 
regional meetings, is designed to pro- 
mote a closer exchange of “know-how” 
and to provide an oportunity for an in- 
terchange of views on modern manage- 
ment, according to Harold O. Smith, Jr., 
USWGA executive vice president. 


OLIVE MARKETING ORDERS 


The California State Director of Agri- 
culture has made formal announcement 
that the State Market Order for Canned 
Olive Stabalization will come to an end 
September 30. And at about the same 
time the United States Department of 
Agriculture announced that it recom- 
mends a proposed Marketing Agreement 
and Order regulating the handling of 
Olives grown in California. 


Tthe proposed order would limit the 
canning of specified sizes of any variety 
of olives during any crop year and would 
limit the shipments of canned olives. The 
committee to administer the program 
would consist of eight growers and eight 
canners. 
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CALENDAR OF EVENTS 


OCTOBER 11-13, 1953—WESTERN RE- 
GIONAL FROZEN FOOD CONVENTION, 1st 
Annual, San Francisco, Calif. 


OCTOBER 15-17, 1953—FLORIDA CAN- 


NERS ASSOCIATION, Annual Meeting, 
Casablanca Hotel, Miami Beach, Fla. 


OCTOBER 15-24, 1953 — NATIONAL 
MACARONI WEEK, sponsored by National 
Macaroni Institute, Tomato Council, Inc., 
and Can Manufacturers Institute. 


OCTOBER 26, 1953—TEXAS CANNERS 
ASSOCIATION, Annual Convention, Casa 
de Palmas Hotel, McAllen, Tex. 


OCTOBER 26-31, 1953 — NATIONAL 
HONEY WEEK, sponsored by American 
Honey Institute. 

OCTOBER 26-27, 1953 — NATIONAL 
PICKLE PACKERS ASSOCIATION, Annual 
Meeting, Drake Hotel, Chicago, II. 


NOVEMBER 2, 1953 — ILLINOIS CAN- 
NERS ASSOCIATION, Fall Meeting, Chicago, 
Ill. 


NOVEMBER 9-10, 1953 — wIScoNSIN 


CANNERS ASSOCIATION, Annual Meeting, 


Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 12-13, 1953 — 10wa- 
NEBRASKA CANNERS ASSOCIATION, Annual 
Meeting, Ft. Des Moines Hotel, Des 
Moines, Iowa. 


NOVEMBER 19-20, 1953 — INDIANA 
CANNERS ASSOCIATION, Fall Convention, 
French Lick Springs Hotel, French Lick, 
Ind. 


NOVEMBER 23-24, 1953 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 39th An- 
nual Convention, Penn Harris Hotel, 
Harrisburg, Pa. 


DECEMBER 1, 1953 — TENNESSEE- 
KENTUCKY CANNERS ASSOCIATION, An- 
nual Meeting, Food Technology Building, 
University of Tennessee, Knoxville, Tenn. 


DECEMBER 2, 1953—TRI-STATE PACK- 
ERS ASSOCIATION, Annual Sales School, 
Haddon Hall, Atlantic City, N. J. 


DECEMBER 3-4, 1954 — TRI-STATE 
PACKERS ASSOCIATON, Annual Conven- 
tion, Haddon Hall, Atlantic City, N. J. 


DECEMBER 10-11, 1953—NEW yYorRK 
STATE CANNERS & FREEZERS ASSOCIATION, 
68th Annual Convention. 


DECEMBER 10-11, 1953—oHIO0 CAN- 
NERS ASSOCIATION, 46TH ANNUAL CON- 
VENTION, Niel House, Columbus, Ohio. 


JANUARY 4-6, 1954 — NORTHWEST 
CANNERS ASSOCIATION, Annual Conven- 
tion, Multnomah Hotel, Portland, Ore- 
gon. 


JANUARY 7-8, 1954—CANNERS LEAGUE 
OF CALIFORNIA, Annual Fruit and Vege- 
table Sample Cutting, Hotel Fairmont, 
San Francisco, Calif. 


JANUARY 18-21, 1954 — CANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Alpine Inn, Ste. Marguerite, 
P.Q., Canada. 


August 10, 1953 


4 
>. 
| 
= 
4 
d 
a 


Bonded Block Loading — 


at Damage Prevention Clinics 


The canners League of California and 
the four California terminal railroads 
recently sponsored a series of four load- 
ing and damage prevention clinics to 
further assist the canning industry in 
solving many of the problems relating to 
safe transportation of canned foods. The 
clinics were attended by 206 canner and 
carrier representatives, who actively 
took part in open discussions from the 
floor. Many of their individual problems 
were brought out and analyzed. General 
discussion of these problems was fol- 
lowed by recommendations for adoption 
of various methods which had resulted 
in improvements or had effected a solu- 
tion of similar problems in the past. 


Mr. E. J. Kraska, Canned Goods Spe- 
cialist of the F.E.&D.P.S., Association of 
American Railroads, was guest speaker 
at the clinics. He discussed the merits 
of bonded block loading as shown in Gen- 
eral Information Series No. 515, issued 
by the A.A.R., also pointing out that Pat- 
tern B, as well as Patterns A and C, 
should be included in canners’ loading 
program. Pattern B has the advantage 
of eliminating many of the pressure 
points in the blocks, resulting in full 
bearing area, that is, the end of a box 
or the side of a box is always adjacent 
to the similar side of the previously 
placed box and the entire bearing surface 
on each box is utilized. A series of color 
slides was used to illustrate car prepara- 
tion, wedging of floor racks, covering of 
floor racks, use of fibreboard dividers 
and the application of bonded block load- 
ing. 


CAUSE OF DAMAGE 


In discussion of the causes of damage 
to canned foods the following statement 
was made in each of the clinics, “Dam- 
age to canned foods is directly related to 
the method of loading and car prepara- 
tion but the degree of damage is directly 
related to handling in transit.” In other 
words, if a car is in good condition and 
is properly loaded and handled in transit 
there should be no damage, but if a car 
is properly loaded and does receive ab- 
normal handling in transit, the damage 
will be at a minimum. Each of the fac- 
tors is related to and directly dependent 
on the other. 


Destination studies made in the Chi- 
cago area and an analysis of 23,453 
damaged boxes taken from cars improp- 
erly loaded showed that: 
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50% of the damage was caused by 
sawtoothing or tilting of straight stacks. 

20% of the damage was caused by 
stacking boxes of different sizes adjacent 
to each other without fibreboard dividers 
between the stacks. 


9% of the damage occurred on floor 
racks, which were not covered or inade- 
quately covered or loose and not wedged 
or were in need of repair. 


9% of the damage occurred at the bot- 
tom opening of bunder walls which had 
not been covered or prepared. 

8% of the damage was the result of 
telescoping or end to end pressure on the 
boxes while in transit. 


These five causes accounted for 96% 
of the damage and emphasize the impor- 
tace of proper car preparation, bonded 
block loading and careful handling en- 
route. 


CAN CONSTRUCTION 


Cannery line damage, vacuum paneling 
and manual handling damage were dis- 
cussed in relation to sales and the de- 
mands of the consignee and consumer 
for a perfect can. The qualities of cans 
of deep, wide bead construction were dis- 
cussed. It was stressed that the use of 
such cans eliminate vacuum paneling 
and minimizes denting. At present this 
deep, wide bead is being used on No. 10 
cans, 46 oz. cans and just recently the 
No. 2%. The introduction of the deep, 
wide beaded No. 2% will be of great 
interest and value to the California can- 
ners as this size is used predominantly 
for fruit. 

A large canner in California reported 
that since the inauguration of their 
damage prevention program in 1952, 
they have decreased damage as follows: 

78% decrease in the number of boxes 
damaged. 

65% decrease in the dollar amount for 
which claims have been filed. 

56% decrease in the number of claims 
filed. 

A great many canners are already 
doing a reasonably good job of loading 
and, therefore, it would not be possible 
for the industry as a whole to show such 
a high percentage of damage reduction, 
but this gives an indication of what can 
be done in some instances where the 
damage has been heavy. Damage pre- 
vention begins at origin and the coopera- 
tive efforts of the canner and carrier 
will minimize damage to canned goods. 


BONDED BLOCK 
PATTERN A 


Pattern (A): To start the Block, the con 
tainers in the floor layer are placed cross- ° 
wise and lengthwise of the car as shown 
in (1). In the second layer of the block the 
position of the containers is reversed, as 
shown in (2). The third layer (3) and 
all other odd layers are the same as (1), 
and the fourth layer (4) and all other 
even layers are the same as (2). 


BONDED BLOCK 
PATTERN B 


Pattern (B): To start the Block, the 
containers in the floor layer are loaded 
as shown in (1). The next layer (2) is 
the reverse of the floor layer. Layer (3) 
and all other odd layers are the same as 
(1), and layer (4) and all other even 
layers are the same as (2). 


BONDED BLOCK 
PATTERN C 


Pattern (C): To start the Block, con- 
tainers are arranged similar to pattern 
(A) with the exception that a pinwheel 
or chimney is used to take up excess 
crosswise space. The pinwheel or chim- 
ney is reversed from side to side in al- 
ternate layers of the Block. The third 
and all other odd layers are the same as 
(1) and the fourth and all other even 
layers are the same as (2). 
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NEWS IN EQUIPMENT AND SUPPLIES 


JOHN BEAN UNVEILS 
NEW FRUIT AND VEGETABLE 
CLEANER LINE 


Reduced prices, more functional de- 
sign, and an expanded line to handle a 
wider range of capacities are all featured 
in the new John Bean line of fruit and 
vegetable cleaning equipment. Manufac- 
tured at the Grabill plant of the company 
in Woodstock, Virginia, enough models 
are now on hand to assure prompt ship- 
ment of new orders. 

The new line includes four distinct 
models and 16 different sizes. For fruits 
and tender vegetables there are the Two- 
Way Cleaners equipped with horsehair 
brushes, and soft cloth buffers; the 
“Andy-Moe” model with a roller cqn- 
veyor, sponge rubber padded, canvas 
covered rollers. Capacities for these 
models range from 60 to 420 bushels per 
hour. 

Another series is the “Two-Way” line 
with rubber brushes. These units were 
cesigned specifically for cleaning onions 
end potatoes and are available in sizes 
that can handle from 60 to 425 bushels 
per hour. 

In the low-cost field is the “Cub” 
series. Designed for use with the popu- 
lar Bean 12-inch “Cub” grader these 
units are equipped with hair brushes and 
enable the smaller grower to efficiently 
and economically clean his fruit. 


NEW BOILER-BURNER UNIT 


The Kewanee-Ross Corporation and 
the Ray Oil Burner Company, have joint- 
ly announced the new Kewanee-Ray 
Boiler-Burner Unit for high and low 
presure steam and for hot water heating. 

The new Unit is being manufactured 
for high pressure steam to produce 39 
to 456 certified output horsepower at 125 
and 150 lb. wp... and for low pressure 
15 lb. steam or 30 lb. water in sizes to 
produce 1,313,000 to 15,300,000 Btu 
hourly. Certified tests of the completed 


product substantiate “Top” efficiencies, 


in all firing ranges with the heavy catal- 
ytis residual fuel oils ... as well as with 
light oils and high or low pressure gas. 

The Kewanee-Ray Unit is designed for 
Forced Draft Operation with a new 
multi-stage secondary air control on the 
burner providing a constant velocity type 
air stream, to the combustion zone, with 
a high turbulence, high turn down ratio 
and a high COs content resulting in the 
utmost in combustion efficiency. 


According to the joint announcement, 
the engineering staffs of both companies 
have co-ordinated efforts to completely 
integrate boiler and burner for gerater 
over-all efficiencies . . . and have jointiy 
made exhaustive tests with all the acces- 
sories to be certain that each one is a 
proper teammate for all the other ele- 
ments. 


DAYLIGHT LAMP 
FOR COLOR CONTROL 


The Macbeth Daylighting Corp., New- 
burgh, N. Y., announces the new Macbeth 
EXECUTIVE Daylight Lamp for the 
color quality control and grading of 
foods and food products. 

The Macbeth EXECUTIVE is a porta- 
ble, desk-top lamp measuring 21” by 22” 
by 11%” and producing over a limited 
area the same accurately simulated north 
sky daylight illumination provided by the 
standard Macbeth Skylights, universally 
employed for color quality control in a 
wide variety of industries. 

This new lamp is particularly useful 
to food processors in every category, 


NEW GRADING LAMP 


since its size and effectivenes permit 
location wherever it is needed: at the re- 
ceiving platform for grading and pricing 
incoming foods; at various points in pro- 
cessing operations; in the laboratory; in 
cutting rooms; at the quality control 
supervisor’s desk, etc. The EXECUTIVE 
is economically priced and comes as a 
complete unit, operated from the normal 
AC power source. 

Complete information may be obtained 
by writing the Macbeth Daylighting 
Corporation, P. O. Box 950, Newburgh, 


CUTTING PRODUCTION COSTS 


Photoswitch Inc. has announced the 
publication of the new edition of the 
book, “Cutting Production Costs with 
Electronic Controls’ —a complete revi- 
sion of the handbook of electronic control 
for engineers, production executives and 
management personnel. 

The 46 new case studies explain clearly 
and factually how standard packaged 
electronic controls have solved many 
preblems of weighing, counting, measur- 
ing, timing and cycling, thereby achiev- 
ing new efficiency through the use of 
electronic controls for all types of indus- 
trial applications, - 
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SPEEDWAYS IN NEW PLANT 


Speedways Conveyors, Buffalo, New 
York manufacturers of material hand- 
ling equipment, has moved into a new 
location on Rhode Island Street, which 
will give them approximately 50,000 
square feet of floor space or about 
double the space of the plant recently 
vacated. Manufacture of gravity convey- 
ors and belt conveyors will be increased 
100 percent in the new building and ship- 
ping facilities expedited accordingly. The 
additional floor space will also permit the 
manufacture of more new items such as 
the aluminum gravity wheel conveyor 
and the automatic checkout counter, re- 
cently introduced. 


CUTLESS RUBBER BEARING 
CATALOG 


A new catalog which describes the use 
and advantages of B. F. Goodrich Cut- 
less rubber bearings in industrial equip- 
ment has just been published. 

The catalog contains engineering data 
of interest to plant engineers, produ:t 
and equipment and recommends the use 
of Cutless rubber bearings in various 
types of industrial equipment such as 
pumps, agitators and similar equipment 
where bearings can be lubricated with 
water or by the liquid handled in the 
equipment. The bearings, available in a 
complete range or sizes, are made of 
special rubber which resists wear and 
heat. 

The catalog is available through Lu- 
cian Q. Moffitt, Inc., 333 South Main 
Street, Akron, Ohio. The firm is national 
distributor of Cutless rubber bearing's 
manufactured by The B. F. Goodrich 
company, Akron, Ohio. 


NEW INSECTICIDE FOR 
THE FRUIT FLY 


A new insecticide, Divo-Kill, com- 
pounded specifically for the Canning 
Industry to combat Drosophila and the 
fly, has been developed by The Diversey 
Corporation, Chicago. 

According to a company announce- 
ment received here, Divo-Kill  fea- 
tures rapid kill power of fruit flies, sour 
gnats and vinegar flies, a completely de- 
odorized base carrier oil, non-toxicity 
and long spray suspension. It may be 
used in any type or kind of sprayer de- 
signed for oil base insecticides; it can- 
not contaminate or cause off-flavors; it 
can be sprayed directly on hampers 
stacked in the fields, on the trucks or the 
receiving docks, and is to be used un: 
diluted—thus saving mixing time. 

The Diversey Corporation manufac: 
tures and sells cleaners, disinfectants 
and insecticides for food plant sanita- 
tion. 

Fur further information write to The 
Diversey Corporation, 1820 Roscoe St., 
Chicago 13, Illinois. 
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AGRICULTURE 


ARAMITE EFFECTIVE 
ON MANY CROPS 


Aramite, the mite killer developed by 
the Naugatuck Chemical Division, United 
States Rubber Company, has now been 
found effective on approximately three 
times the number of crops it was used 
on a year ago. 

Testing at Naugatuck Chemical’s agri- 
cultural laboratory in Bethany, Conn., 
and at state agricultural experiment sta- 
tions throughout the country, has demon- 
strated it can now be used on cotton, 
peas, pears, prunes, watermelons, canta- 
lope, blueberries, raspberries, strawber- 
ries, celery, soybeans, sweet corn, 
tomatoes, roses, alfalfa and clover. 

Previously Aramite had been found 
useful on apples, peaches, grapefruit, 
iemons, oranges, beans, almonds, wal- 
nuts, nursery -stock and shade trees. 
Recent experiments on the timing of 
application and the amount of chemical 
used have resulted in increased effective- 
ness on nursery stock and shade trees. 

Mites, tiny pests invisible to the naked 
eye, generally attack foliage during hot, 
dry weather in all sections of the coun- 
try. Most insecticides, such as DDT, 
have no effect on them. In fact these 
insecticides have killed off many mite- 
killing insects, thus increasing the aum- 
ber of mites. 

About four years ago Naugatuck 
Chemical began country-wide testing of 
its miticide. These tests, at agricultural 
experiment stations in all 48 states, have 
demonstrated the chemical kills citrus 
bud mite, citrus red mite, European red 
mite, clover mites, Lewis mite, Pacific 
mite, red spider mite on cotton, six- 
spotted mite, spruce mite, two-spotted 
mite including the Parathon resistant 
variety, and the Willamette mite. In 
addition, it has good residual effect. 

The tests also showed the chemical 
had little or no effect on mite predators 


at the recommended dosage. It was also 
demonstrated that Aramite was compati- 
ble with most insecticides including sul- 
fur, was non-toxic and non-irritating. 
It can be used with a high degree of 
personal safety. 

A dry wettable powder, containing 15 
percent by weight of the chemical is sold 
nationally under the name of Aramite- 
15W through leading agricultural chemi- 
cal distributors. Water emulsive and 
dust formations are also sold by leading 
agricultural formulators. 

The chemical is applied by spray 
duster, speed sprayer, hand sprayers, 
boom applicators and by airplane. Dos- 
ages vary according to crops. 


STRAWBERRIES GROWERS 
HEAR LATEST ON 
GROWTH, RESEARCH 


Five Ton Strawberry club members 
were feted by the Oregon-Washington 
strawberry council at a dinnex August 7, 
climaxing a campaign to increase pro- 
duction while keeping costs down. 

Anyone who harvested five tons of 
strawberries per acre from all his bear- 
ing acreage this year is entitled to be- 
long to the club. Members are required 
to have at least five acres bearing straw- 
berries. The Oregon-Washington counci! 
was formed this year to promote in- 
creased production. 

The dinner, was held in the Multnomah 
Hotel, Portland. Pins and membership 
certificates were awarded the club mem- 
bers. 

Dr. George Darrow, United States 
Department of Agriculture chief horti- 
culturist at Beltsville, Md., spoke on 
strawberry growing and research both 
in the United States and other countries. 
Last year he was in Central and South 
America consulting on temperate climate 
fruits at high altitudes and attended the 
International Horticultural Conference in 
Europe. High producers also discussed 
cheir models. 


VEGETABLE FIELD TRIAL TOUR 
FOR GROWERS, CANNERS 


Many varieties of tomatoes, peppers 
and eggplants will be in the spotlight on 
a farm near Swedesboro next week. 

Charles H. Nissley, extension vegeta- 
ble specialist at the College of Agricul- 
ture, Rutgers University, has announced 
twilight tours of variety field trials next 
Tuesday, Wednesday and Thursday, Au- 
gust 11, 12 and 13th from 7 to 9 p.m. 

Canners and seedsmen are invited the 
first evening and growers oh Wednesday 
and Thursday. 

Included in the demonstration, are 25 
varieties of tomatoes, 25 varieties and 
strains of peppers and seven of egg- 
plants. All are being tested under New 
Jersey conditions so that results can be 
compared. 

The demonstrations are on the farm 
of Salvatore Boni, High Hill road, out 
of Swedesboro. 


AIRCRAFT SPRAYING FOR 
CORN EARWORM UNDER TEST 


With aircraft spraying of sweet corn 
for earworm control appearing to be 
worth its cost in 1952, further trials are 
being made this season. 

The 1952 season was one of moderate 
infestation, according to Dr. J. Alfred 
Adams, entomolgist at Cornell’s Experi- 
ment Station laboratory at Poughkeepsie, 
N. Y. It remains to be seen, however, 
whether airplane applications can do as 
well in years of heavier infestation,” he 
says. The tests this year will also in- 
clude a spray at the time of tasseling to 
reduce infestations of European corn 
borer. 


RUTGERS NAMES NEW 
VEGETABLE SPECIALIST 


Dr. J. Howard Ellison has been ap- 
pointed associate research specialist in 
vegetable crops at the College of Agri- 
culture, Rutgers University. 


TASTY TOMATOES—N. Y. STYLE—Janet Wilkins of Homer, 
N. Y., Queen of National Vegetable Week, July 30-August 8, 
inspects a new variety of tomato developed at the Experimental 
Vegetable Gardens of Cornell University’s College of Agricul- 
ture, Ithaca. With her are Dr. William C. Kelly (left), Associate 
Professor of Vegetable Crops at Cornell, and T. P. Cobb of 
Rochester, New York State representative of the American Can 
Company. New varieties of tomatoes and improved canning 
methods have been responsible, Mr. Cobb pointed out, for a con- 
tinually increased income to the nation’s farmers. Last year, 
Empire State growers realized $7,782,000 from the sale of toma- 


toes to food processors. 
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CONVENTION HOTELS 
ALLOCATED 


Allocations of Atlantic City hotels for 
the 1954 Convention have been agreed 
upon by the three sponsoring Associa- 
tions, according to a report by the Na- 
tional Canners Association. For the 
period January 23 to 28, 1954, all rooms 
in the Traymore, Shelburne and Ritz- 
Carlton, will be under control of the 
National Canners Association. The Can- 
ning Machinery & Supplies Association 
will control rooms in the Claridge, Presi- 
dent, Morton and Crillon during that 
period, while the National Food Brokers 
Association will allot rooms in the Chal- 
fonte-Haddon Hall, the Dennis, the Mari- 
borough-Blenhesim, the Senator, the 
Seaside and the Mayflower. 

In addition the following joint allot- 
ments are made: Ambassador, NCA 150, 
NFBA 500; Madison, NFBA 100, CMSA 
75; Colton Manor, NFBA 100, CMSA 75. 


Assignments in other hotels will be 
made by each association, but only in 
cooperation with the other two associa- 
tions. Total number of rooms pooled for 
the use of the three associations amounts 
to 1300. 

As usual, the housing situation is ex- 
pected to be acute, especially as regards 
headquarter rooms. The number of these 
rooms in assigned hotels will be limited 
to a bare minimum. Where more rooms 
are required, firms will be asked to uti- 
lize less desirable sections of these 
hotels, or if necessary, in the less de- 
sirable hotels in the common pool. 


OLD GUARD PLANS 


President Harry Stansbury of A. K. 
Robins & Company through Secretary 
John Dingee, reports that preliminary 
plans for the Old Guard Cocktail Party 
and Buffet Supper are shaping up nicely, 
and that the party is to be held at the 
Claridge Hotel, Atlantic City, Saturday 


evening, January 23, starting at 6:00 - 


P.M. in the Park Lounge and West 
Room. The Buffet Supper will follow the 
cocktail party and will start at 7:15 P.M. 
in Trimble Hall. 


CONTINENTAL CAN 
ADDS PLASTICS 


In a step to round out its diversifica- 
tion in the packaging field, Continental 
Can Company has purchased all of the 
outstanding stock of the Elmer E. Mills 
Corporation of Chicago, General Lucius 
D. Clay, Chairman of the Continental 
Board, has announced. The Mills Com- 
pany produces plastic products including 
flexible bottles, tubes, pipe and tubing. 
The Chicago plant will continue to oper- 
ate under the supervision and direction 
of Mr, Mills. 


NEWS AND PERSONALS 


LIBBY ELECTS 
W. B. TRAYNOR, CHAIRMAN, 
C. S. BRIDGES, PRESIDENT 


Libby, McNeill & Libby has elected 
William B. Traynor, Chairman of the 
Board, and Charles S. Bridges, President 
and General Manager. 

Mr. Bridges, who joined the firm in 
1938 as a salesman, soon to become 
Manager of the Export Sales Depart- 
ment, and has been Vice-President in 
Charge of Sales and Advertising since 
1943. In 1947 he was elected a Director. 
He succeeds the late Daniel W. Creeden 
as Libby President and General Mana- 
ger. 


TOMATO PROMOTION 


Canned tomatoes will get a_ strong 
promotional push during National Maca- 
roni Week October 15 to 24, when the 
Tomato Council, Inc., National Macaroni 
Institute, and Can Manufacturers Insti- 
tute will cooperate in the event, backed 
by Can Manufacturers Institute Con- 
sumer Publicity Campaign, which will be 
directed to editors and broadcasters who 
will reach more than 50 million consu- 
mers. Tomato canner participation will 
be spearheaded by the Tomato Council 
and full details may be obtained from 
the Council at Box 738, Masonic Build- 
ing, Easton, Maryland. 


NATIONAL HONEY WEEK 


Harriett M. Grace, Director of Ameri- 
can Honey Institute, has announced that 
National Honey Week will again be cele- 
brated last week in October, October 26 
through October 31. 


FALLS CANNING COMPANY 
MAKES IMPROVEMENTS 


In preparation for the bean pack, Falls 
Canning Company, Oconto Falls, Wiscon- 
sin, has completed a new boiler house and 
the installation of two new boilers with 
stokers attached. Two large bean snip- 
pers have replaced four of the old type, 
giving a total of four modern snippers, 
which will have the capacity of the ten 
machines previously in operation; three 
new retorts of four crate capacity have 
been installed, and additional crates 
added. The entire bean line has been 
streamlined with new pregraders, cut- 
ters, conveyors, catwalks, graders, and 
fillers. 


SULLIVAN ON ROAD 


C. Mery] Sullivan, Director of Labeling 
Research for the National Canners Asso- 
ciation, left Washington July 28 to con- 
fer with canners in various sections of 
the country on a variety of labeling 
problems, 
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THE STEW POT 


That‘s the name selected for the new 
monthly house organ of Hungerford 
Packing Company, Hungerford, Pennsyl- 
vania. President Bill Free reports that 
it was quite a problem to pick ‘The Stew 
Pot’ from so many splendid suggestions 
offered. The lucky winner for the name 
was company employe John Grove, who 
took down the cash award. 


FRIDAY ACQUIRES MAYFIELD 


President Carleton A. Friday of the 
Friday Canning Corporation, New Rich- 
mond, Wisconsin, quality packers of 
green and wax beans, beets, carrots, 
cream style corn, peas, peas and carrots, 
and white potatoes, has announced that 
the firm has acquired majority interest in 
the Bayfield Canning Company. The 
Bayfield plant is located at the extreme 
Northern tip of Wisconsin and is 
equipped to pack beans. Rearrangement 
of machinery and extensive repairs have 
been made in preparation for the new 
pack which is expected to begin within 
the. next few days. D. S. Knight and 
Gust Weber have been retained by the 
Friday firm to run the plant. They will 
be assisted by Mr. Friday’s son, Fritz, 
who is studying food technology at the 
University of Wisconsin, and who has 
been spending his summers getting 
practical experience in santiation and 
quality control. 

Mr. Friday stated that “if frost holds 
off a reasonable length of time this fall, 
we hope to pack more beans than any 
previous year in the company’s 30 year 
history.” 

New officers of the company are as 
follows: President, C. A. Friday; Vice- 
President, B. B. Friday; Secretary, E. W. 
Eckblad; Treasurer, O. V. Otteson; As- 
sistant Secretary, D. S. Knight. 


MICHAEL LEONARD 
APPOINTMENT 


Floyd E. Zimmerman, who joined the 
Michael-Leonard Company in 1952 to do 
special territorial market development 
work, has been appointed Eastern Dis- 
trict Sales Manager with headquarters 
in Chicago. 


MAHONEY TO VISIT 
WEST COAST 


Dr. Charles H. Mahoney, Director of 
National Canners Association’s Raw 
Products Research Bureau, will visit the 
West Coast the latter part of August and 
will be in the Berkeley area at that time 
and later will visit the Northwest, where 
he will be available for consultation on 
raw products production and research 
problems. 
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NEW FREEZING FIRM 


With R. C. Warren as President and 
Harry C. Norton as Vice-President and 
Production Manager, Arkansas Frozen 
Foods has been formed at 1800 E. 9th 
Street, Little Rock, Arkansas, for the 
freezing of strawberries, okra, blackeye 
peas, purple hull peas, spinach, and fall 
greens. Both officers are well known to 
the manufacturers in the frozen food 
and canning trade. Mr. Warren has spent 
about 30 years in the fresh and frozen 
fruit business. Mr. Norton, with over 50 
years in the canning and frozen food busi- 
ness, was with Birds-Eye Division of Gen- 
eral Foods for a number of years in the 
production department. He also served 
in that same capacity with Standard 
Brands. He is a member of the Old 
Guard Society. 


TO ENLARGE PLANT 


Beech - Nut Packing Company will 
break ground this month for a large new 
addition to its prepared baby foods pro- 
cessing plant at Canajoharie, N. Y., 
J. E. Ellithorp, Jr., president, announces. 


SOUTHERLAND MOVES UP 
AT O.-I. 


Frank S. Southerland, who has been 
with the Owens-Illinois Glass Co. since 
1938, and who was manager of its West 
Coast export division for ten years,. has 
been appointed Pacific Coast manager of 
the Food Industries Division of this 
manufacturing concern. 


SNOW FLAKE APPOINTS 
SLOCUM 


The Snow Flake Canning Company, 
subsidiary of H. C. Baxter & Brother, of 
Brunswick, Maine, has announced the 
apointment of Dudley Slocum & Com- 
pany, Inc., as its New York representa- 
tive for frozen foods. The Slocum firgn 
is located at_ 220 E. 42nd Street, New 
York 17. 


PULASKI ADDS EQUIPMENT 


Pulaski Canning Company, Pulaski, 
Wisconsin, has made many improve- 
ments to its bean canning equipment, 
with the addition of. two large snippers, 
new pregraders, and grading equipment. 
Three new corn huskers have been in- 
stalled in preparation for the corn pack. 
The company has also built a new boiler 
room and installed two new boilers. 


JOINS RINAUD CO. 


Gus Canevari, previously with R. C. 
Williams & Co., Inc., New York whole- 
sale grocers, has joined E. J. Rinaud Co., 
New York food brokers. 
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WASHINGTON 


FACTORY INSPECTION 
BILL PASSED 


The Food and Drug Factory Inspection 
Bill was sent to the President for his 
signature before Congress adjourned last 
week. The Senate had tacked on an 
amendment to the House Bill reported 
in this publication last week, to inspect 
druggists prescription files, but this was 
turned down by the House in conference, 
and the Senate withdrew the amendment. 


NO SOUR CHERRIES PURCHASED 


The U. S. Department of Agriculture 
has announced that the quantity of 
canned sour cherries offered under An- 
nouncement FV-204 was insufficient to 
permit effective distribution to National 
School Lunch Program outlets and there- 
fore, no purchases were made under this 
announcement. 


PEAS FOR SCHOOL LUNCHES 


The U. S. Department of Agriculture 
has announced that offers of 387,881 
cases of canned peas have been accepted 


®& for delivery from August 17 through 


ceptember 21, 1953, for distribution to 
schools in the national school lunch pro- 
gram. 


These purchases consisted of 148,820 
cases of No. 10’s at prices ranging from 
$3.25 to $4.08 per case; and 239,061 cases 
of No. 303’s from $2.37 to $2.48 per case. 
All the above prices are exclusive of cash 
discounts. 


The Department also announced that 
because of the limited quantities offered 
no purchases are being made of canned 
green snap beans for the school lunch 
program. 


CANNED POULTRY 


Poultry canned or used in canning dur- 
ing June totaled 17,026,000 pounds, com- 
pared with 17,169,000 pounds in June 
last year and the 1947-51 average for 
the month of 12,566,000 pounds, the Bu- 
reau of Agricultura] Economics reports. 
The quantity canned during the first 6 
months of this year totaled 96,097,000 
pounds, compared with 87,089,000 pounds 
last year—an increase of 10 percent. 


Poultry certified for canning and evis- 
ceration under Federal Inspection during 
June totaled 69,263,000 pounds, compared 
with 62,697,000 pounds during June last 
year. Of the 69,263,000 pounds certified 
in June 16,323,000 pounds were for can- 
ning and 52,940,000 pounds were eviscer- 
ated for sale. Of the quantity certified 
during June last year, 16,706,000 pounds 
were for canning and 45,997,000 pounds 
were eviscerated for sale, 


FRUIT COCKTAIL 
GRADES REVISED 


The U. S. Department of Agriculture 
announced July 29, that revised grade 
standards for canned fruit cocktail will 
become effective August 17, 1953. The 
revised standards include practically the 
same changes from the 1941 grade stand- 
ards as those contained in the proposals 
published in the Federal register of May 
7, 1953 and on which comments were 
invited. (Almanac users will please make 
notation on page 142.) 

The requirements with respect to un-, 
evenly colored cherries are slightly more 
restrictive in Grade A (or Fancy) than 
in the 1941 stndards. The maximum 
blemished unites of 10 percent for the 
pear, and 12% percent for the pineapple 
portions in Grade B (or Choice) are also 
more restrictive than in the 1941 stand- 
ards. 

As in the 1951 Standards, there is no 
“Standard” grade. Fruit cocktail not 
meeting at least the Grade B require- 
ments automatically falls in the Sub- 
standard classification and since the 
Grade B requirements are more restric- 
tive than the Food and Drug “Standard” 
requirements a given lot may meet the 
Food and Drug requisites and still merit 
only a substandard P.M.A. certificate. 

The table of drained weights covers 
additional containers, including common 
glass-packs, to conform with the Food 
and Drug “Standard of Fill” or 65 per- 
cent of water-weight capacity. These 
are slightly higher than in the 1941 
standards. The weights are: 


Minimum drained weicht for canned fruit 


Minimum 

drained 

Container Overflow Capacity weight 
designation Capacity Weight 65 percent 
H.O at 68° F Capacity 
Fluid ounces Avdp. ounces Ounces 
8.65 5.63 
8 oz. glass 8.2 8.50 5.53 
No. 300 15.20 9.88 
303 glass 17.0 17.70 11.51 
29.75 19.34 
No. 2% glass 28.35 29.50 19.18 
109.45 71.15 


Minor changes deal with the factors of 
clearness of liquid media, uniformity of 
size, and character. The same number of 
points (2) are alloted for each factor as 
in the 1941 Standards. 


NAMES NEW “VEEPS” 


Slocum-Bergren Co., Minneapolis 
wholesale grocers, has announced the 
election of Thomas B. Kilbride, sales 
manager, and Robert L. Messick, treas- 
urerer, as vice presidents. 


The promotions were made, according 
to James A. Slocum, president, in order 
to strengthen the Slocum-Bergren execu- 
tive staff in anticipation of a new expan- 
sion program for the Red & White super 
markets sponsored by the company, as 
well as in connection with its proposed 
new warehouse construction, 
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‘ake the simple word,“ Ability.” When a supplier has 
that—plus enterprise and foresight—it becomes an even 
more important word: ‘Availability. 


Time after time, since the turn of the century, manu- 
facturers have come to Canco wanting new and different 
types of packages for new and different types of products. 
Time after time . . . we’ve been ready with the answer. ~ 


For Canco doesn’t wait to be asked. We are constantly 
striving to improve the methods and materials we use to 
help customers and prospective customers market their 
products more profitably. 


In short, no other organization can match Canco’s 

te al you want combination of people, conveniently located plants, re- 
— search, technical assistance, delivery service, quality and 

experience. As a result, you get what you want... where 

you want it, and when! a 


That’s why it’s just plain common sense to 


Go first to the people who are first! 


AMERICAN 
you want it... CAN 


COMPANY 
| fcanco) 


New York, Chicago, San Francisco; Hamilton, Canada 


and when! 


: 

The Sanitary Can—perfected by Canco—made 

} commercial canning of fruits and vegetables pos- A 

if sible; revolutionized the grocery business ; helped 

{ raise the national level of nutrition and health. 
Through the years, constant Canco pioneer- , 

ing and cooperation with the canning industry 

have brought forth widespread process and prod- 

: uct improvement—opening new markets for can- 

j ned foods of all kinds. 

4 

4 

: 


3 |THE CANNING TRADE - August 10, 1953 13 


age 
| 
fa 
bs 
; - 
: 
| 


MARKET NEWS- 


CALIFORNIA CANNERY STRIKE SETTLED 


Important market news of the week 
is the report that the strike of California 
cannery workers has been settled after 
one week’s duration. Not much is known 
about the details of settlement at this 
writing, Wednesday afternoon, but 
workers were scheduled to report back 
to work this morning. The only possible 
hitch, it is reported, is that the terms of 
settlement must be ratified by union 
members, and this is regarded as merely 
a formality. Some of the early reports 
seem, to this observer, to be a bit over- 
drawn. The report, for instance, that the 
equivalent of a million cases of apricots 
were turned over to the dryers, may or 
may not be true, but it seems doubtful 
in view of the fact that the apricot pack 
has averaged only just slightly above 4 
million cases for the past five years, and 
the pack was just about completed when 
the strike began last Tuesday. Most ob- 
servers also are inclined to view the first 
reports of terms (a ten to twelve cent 
hike) with much the same skepticism, 
for these are over and above what the 
union demanded. In view of a growing 
cost consciousness on the part of both 
buyer and consumer, it is to be hoped 
that the cost of settlement did not come 
too high. Price lists, which were held 
up during the course of the strike, are 
expected any day now, and further re- 
ports of the terms of settlement may 
be expected momentarily. Our Cali- 
fornia Correspondent is watching the 
situation closely, and we hope to have 
later information on this same page by 
press time. 


THE WEATHER — The drought has 
been broken in most important canning 
areas. This is not to say, of course, that 
many areas cannot use more rain. Then 
too, important plantings of beans and 
corn have been hurt. Later plantings, 
however, will be helped. Tomatoes, of 
course, are responding beautifully, 
though some of the crown fruit had 
already cracked for want of moisture. 


THE MARKET — Corn canning com- 
menced here in the East in a small way 
this week. It will be general next week 
when the Mid-West will start in. 


Baltimore started on tomatoes this 
week and 303’s were quoted out at $1.20. 
They can be bought for $1.12% on the 
Shore, although most canners are hold- 
ing for more. 


For all intents and purposes, the bean 
deal here in Maryland is about over for 
another 30 days, although some canners 
are paying fancy prices for New York 
beans, just to keep the customers happy. 

Most canners in the Tri-State area are 
taking it slow in naming new pack corn 
prices until the crop situation can be 
more accurately analyzed, One canner 
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this week, however, listed 303’s at $1.50, 
$1.35 and $1.25 on cream style fancy, 
extra standard and standard respec- 
tively. Ideas on fancy whole grain range 
anywhere from $1.55 to $1.65 with shoe- 
peg canners thinking in terms of $1.75. 
Lists will undoubtedly become more 
abundant next week. 

The Maine sardine situation remains 
fluid, but there’s more interest in the 
$7.00 quotations as canners already be- 
gin talking about another hike to $7.50. 
The run continues disappointing. 

As seen by figures below, distributors 
stocks are at an extremely low point 
on many favored items, and early sea- 
son activity is expected to be well above 
normal. 


DISTRIBUTORS STOCKS — Distribu- 
tors stocks of 24 canned food items (9 
vegetables, 10 fruits, and 5 _ juices) 
totaled 33.1 million actual cases on July 
1, 1958, it was announced July 31, by 
Robert W. Burgess, Director, Bureau of 
the Census, Department of Commerce. 
This represented a _ reduction of 8.8 
million cases (or 21 percent) below the 
April 1, 1953 total for these 24 items 
and 15.4 million cases (or 32 percent) 
below stocks on hand November 1, 1952 
—the initial measurement of distributors 
stocks during the 1952-1953 marketing 
season. 

With the exception of asparagus— 
which reflected a seasonal] increase of 12 
percent over April 1, 1953 stocks—all 
canned vegetables, fruits, and juices 
covered in this survey indicated lower 
stocks than on hand at that time. Sub- 


stantial reductions (25 percent or more)’ 


below April stock levels were noted for 
8 canned food items—green and wax 
beans (41 percent), peas (29 percent), 
and lima beans (27 percent) among the 
vegetables; red pitted cherries: (47 per- 
cent), applesauce (30 percent), peaches 
(27 percent), and apricots (26 percent) 
among the fruits; and orange juice (25 
percent). Declines of less than 10 percent 
were reported for pineapple juice (3 per- 
cent), pineapple (5 percent), and pears 
(9 percent). 

Compared with June 1, 1953, when 
only 14 “volume” items were measured, 
all but two canned food items—pineapple 
and pineapple juice—refiected declines. 
July 1, 1953 pineapple stocks were up 3 
percent over June 1, while pineapple 
juice remained at practically the same 
level as a month earlier. Stocks of green 
and wax beans, at 1.7 million cases, noted 
the sharpest decline (22 percent) below 
June 1. Corn stocks—at 4.3 million 
cases, the largest volume vegetable item 
—were reduced 8 percent from stocks on 
hand a month earlier. Among the fruits, 
canned peaches, amounting to 2.6 million 
cases, indicated the principal decline (11 
percent) from the previous month, 
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NEW YORK MARKET 


Buyers Protecting Position On Tight Com- 
modities But Continue Restricted Inventory 
Policy—Strike Settlement As Expected— 
Tomatoes Strengthening Progressively — 
Bean Canners Still ‘‘Reaching’’ For Raw 
Stock—Corn Canning Starting—Steady Un- 
dertone In Peas—Further Rise In Sardines 
Expected—Buyer Resistance To Salmon— 
Citrus Firm. 


By “New York Stater” 


New York, N. Y., August 6, 1953 


THE SITUATION—The cannery strike 
situation in California shared trade in- 
terest here this week with the steadily 
strengthening tone in tomatoes and sar- 
dines, and the continued absence of 
canned orange juice offerings from the 
market. Distributors were taking steps 
to protect their inventory position on 
staple vegetables, where a tight supply 
position or a firming market is in the 
offing. Settlement of the strike at Cali- 
fornia canneries was in line with trade 
expectations, buyers here having con- 
sistently refused to get excited about the 
possibility of a long tie-up cutting sig- 
nificantly into fruit pack totals. Never- 
theless, private reports from the Coast 
indicated that ‘cots which would repre- 
sent a million cases of the canned prod- 
uct were diverted to drying because of 
the tie-up. Most of the concern in the 
trade here had centered about the likeli- 
hood that a compromise of the canner- 
labor dispute would involve provisions 
for a retroactive wage adjustment which 
would have made it impossible for can- 
ners to name firm prices. This, of course, 
would have permitted distributors to 
move stocks into their warehouses from 
packing points, but would have made it 
impossible for them to price these goods 
at the retail level until they knew their 
own costs. 


THE OUTLOOK—Distributors gener- 
ally are still showing a tendency to “go 
along with the market” in their over-all 
canned foods inventory policies, and 
there is no indication of any speculative 
interest or a desire to “take a position” 
with respect to canned foods. Thus, can- 
ners are faced with a continuation of the 
selling pattern of the past few years, in 
which the processors are called upon to 
assume the warehousing and financing 
role until their products are actually 
needed in the distribution pipeline. 


TOMATOES — Some “trading” is go- 
ing on in new pack tomatoes in the tri- 
states, but the market appears to be 
progressively strengthening. Business 
was reported done during the week at 
$1.15 on standard 308s, $1.25 on 2s, and 
....6.25 for 10s, all f.o.b. canneries. Many 
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MARKET NEWS 


packers, however, were unwilling to book 
at these levels, and were holding back 
in anticipation of a better return on their 
runs. Reports from the midwest note 
numerous withdrawals by canners as the 
market tone continues to stiffen. There 
has been a fair call for prompt shipment 
tomatoes from the new pack, but mainly 
in relatively small lots. 


BEANS—Canners in the tri-states are 
reported still “reaching” for raw stock, 
with high prices and short supplies still 
plaguing their operations and no relief 
in sight. Inside prices on standard flat 
pod cut green beans find 303s bringing 
$1.20 and upwards, with fancy French 
style 303s at $1.55-$1.60. Standard cut 
wax beans are reported available in a 
limited way at $1.40 per dozen for 303s, 
f.o.b. 


CORN—Some canners in the tri-states 
were reported starting up on corn in a 
small way toward the latter part of 
this week, but volume canning is not 
scheduled to begin until later in the 
month. Canners are reluctant to do any- 
thing in the way of opening prices until 
they have a better idea of probable pack 
totals. It is reported, however, that in 
many sections the pack is expected to 
run more largely to the lower grades. 
One seller was reported to have named 
tentative prices of $7.75 on standard 
cream style golden 10s and $8.25 on 
extra standards. 


PEAS—There was a steady undertone 
ruling in peas during the week, but new 
business did not run into sizable totals. 
No price changes were reported on eithe: 
eastern or midwest packs. 


CRABMEAT HIGHER—A growing 
searcity of Japanese crabmeat is re- 
ported on the spot position, and sellers 
here jumped their price to $38.50 per 
case for fancy halves this week, an ad- 
vance of $1 over recent levels. 


TUNA FIRMER —A stronger under- 
tone is also developing in the market on 
canned tuna. Continued short offerings 
of domestic pack have tended to boost 
the demand for the imported products, 
and importers are expected to advance 
spot prices in the near future. 


SARDINES—A number of Maine can- 
ners withdrew on keyless quarters dur- 
ing the week. The last price move saw 
this size go from. $6.50 to $7.00 per case, 
and canners are now talking a $7.50 
level when they re-enter the market. The 
run of fish has continued disappointingly 
small and this has made for higher pack- 
ing costs and a relatively tight supply 
position. The trade bought fairly heavily 
at the $6.50 level, prior to the most re- 
cent advance, but there has been some 
business done at $7.00, and this week’s 
withdrawals stimulated buying from 
packers still willing to confirm at $7.00. 


SALMON — Buyer resistance to new 
pack red salmon prices has developed, 
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and there have been relatively few takers 
on talls, which are held at a range of 
$27 to $28 per case, f.o.b. Seattle. The 
total pack of Alaska reds for the current 
season is placed at 443,057 cases, against 
712,503 cases last year. Sellers are 
quoting new pack pinks for prompt ship- 
ment on the basis of $18.50 per case on 
talls, with chums quoted at $14.50, both 
f.o.b. Seattle. Medium red talls are held 
at $20 per case on the coast, with spring 
pack faney Columbia River chinook 
halves listing at $20. Sellers generally 
are guaranteeing their prices against 
their own decline for a period of 60-days 


after arrival at buyers’ warehouses on 
unsold floor stocks. 


CITRUS — With open market canned 
orange juice offerings out of the picture, 
canners are getting a somewhat better 
call for grapefruit juice, which continues 
at 95 cents on 2s and $2.05 on 46-ounce, 
f.o.b. Florida canneries. Tangerine juice 
is also meeting with an improved de- 
mand, with packers holding at $1.05 and 
$2.35, respectively. Grapefruit sections 
continue available at $1.40 for fancy 
303s and $1.35 for choice, with citrus 
salad listing at $2.05 for fancy 303s and 
$1.90 for choice, also f.o.b. Florida pack- 
ing plants. 


chute. 
recommended. 


Lakeland * 


WATER BLANCHER 


Russell's Blanchers are made with a revolving reel and perforated 
screen having a spiral that carries the product forward on the in- 
side of the reel to the discharge end, where four perforated dip- 
pers raise the product up and discharge it into a stainless steel 
Heavy duty stainless screen, spiral and contact points are 


A quick opening clean out door at each end of blancher, plus the 
ample clearance between the outside tank and revolving reel, allow 
machine to be thoroughly and easily cleaned. 


This machine can also be used as a lye peeler. 
For Further Information, Write 


DIXIE-WAY MACHINE CO. 


“Fine Machinery For The Food Processor” 
Box 462 


ROTARY 


or 


LYE PEELER| 


Performance 


Durability 
e Ease of Cleaning 
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MARKET NEWS 


CHICAGO MARKET 


Early Strike Settlement No Surprise—Atten- 

tion Centers On Beans—Tomato Strength 

Surprising Buyers—Bean Prices—Poise For 

Corn Pack—Citrus Requirements Hard To 

Find—R.S.P. Cherries Short—Fruit Replace- 

ments Badly Needed — Salmon Somewhat 
More Stable. 


By “Midwest” 


Chicago, Ill., August 6, 1953 


THE SITUATION — Action here this 
week, like everywhere else presumably, 
was clouded by the strike on the West 
Coast which has California canners sty- 
mied in their efforts to start the 1953 
pack of canned fruits. Settlement on 
Tuesday of this week was in line with 
trade expectations, which refused to 
show too much concern. Chicago buyers 
had held right along that the stalemate 
would be ended shortly on the theory it 
had to be settled quickly in view of the 
nature of the product involved. 


In the meantime, pending complete 
clarification of the settlement, green and 
wax beans are the center of attention 
again as Wisconsin canners are now well 
under way and prices are starting to 
reach this market in volume. All local 
canners are well supplied with orders for 
immediate shipment and it will take 
some heavy shipments to fill the pipe- 
lines. Northwest Blue Lake canners are 
expected to start operations sometime 
this week and all they have to do this 
year is figure out how to take care of all 
the business that is offered. Tomatoes 
have also come in for considerable atten- 
tion as unsold stocks in the Midwest have 
been sharply reduced the past few weeks 
and that is true of tomato products as 
well as peeled tomatoes. Local canners 
are getting under way on beets this week 
although no prices have been forth- 
coming as yet and corn will start going 
into cans next week. Buyers have some 


holes to fill up on both of these items. 


and early business is expected to be ex- 
cellent. Business generally is good. 


TOMATOES—Buyers here have been 
buying tomatoes and products the past 
few weeks and are surprised at the lack 
of offerings in the way of catsup, juice 
and standard tomatoes. Most local can- 
ners are either sold out or withdrawn on 
catsup and standard tomatoes are more 
difficult to find every day. Some substan- 
tial business was placed recently on 
fancy juice in 46 oz. tins at $2.20 to $2.25 
with unsold stocks reaching a new low 
for the year. Standard 2s tomatoes can 
still be purchased at $1.30 but the num- 
ber of canners with anything left to sell 
has been greatly reduced. Extra stand- 
ards are firmly held at $1.45 to $1.55 and 
many canners are not willing sellers even 
at this level, in fact, most of them would 
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prefer to hold until new pack when they 
expect prices to be higher. 


BEANS—Now that Wisconsin canners 
have entered into the bean picture prices 
have dropped somewhat from early sea- 
son highs but is no indication of a weak 
market. Buyers are pushing hard for 
fast shipment and canners will be hard 
pressed for a while. Fancy whole 1 sieve 
beans, green and wax, are now offered 
out of Wisconsin at $2.70 for 308s and 
$14.75 for tens, with 2 sieve at $2.50 and 
$14.25 and threes at $2.25 and $12.50. 
Fancy cut beans are quoted at $1.80 for 
three sieve in 303s and $11.50 for tens. 
Fours are listed at $1.70 and $9.75 with 
extra standard fours at $1.55 and $8.50. 
Standard cuts are listed at $1.35 and 
$7.50. Many canners will ship against 
SAP orders only. 


CORN—Midwest canners will start the 
wheels rolling on the new pack of corn 
next week with the trade ready and will- 
ing to buy for quick shipment. A few 
prices have reached here for shipment 
during the pack on the basis of $1.55 for 
fancy whole kernel golden in 308s and 
$9.25 for tens with cream style offered at 
$1.50 and $9.25. These prices may be low 
when the industry opens with prices gen- 
erally as there are indications of higher 
prices. The market is bare of whole ker- 
nel corn and early shipments are ex- 
pected to be heavy. 


PEAS — Business has been fast and 
furious this week on Standard 4 Alaskas 
particularly on tens which have sold at 
$6.75 to $7.00. Stocks are short and many 
canners are not quoting the item at all. 
Other grades and sizes are moving in a 
more normal manner. 


CITRUS—Florida canners are in ex- 
cellent shape from a stock position: and 
Chicago buyers are having difficulty 
finding necessary requirements. Those 
canners with orange juice still available 
are in the driver’s seat as many are 
completely sold out. Blended juice is fast 
reaching the same position and even un- 
sweetened grapefruit juice is not too 
plentiful. Grapefruit sections are mov- 
ing at the rate of slightly less than 
100,000 cases per week which means un- 
sold stocks will be gone sometime in 
October. 


RSP CHERRIES—With a much greater 
tonnage than normal going to freezers, 
the canned pack of RSP cherries in the 
Middlewest is expected to end up short. 
Prices are firm with indications thev 
might be higher. At present current 
offerings list water pack at $2.20 for 
203s. $2.40 for 2s and $12.00 for tens. In 
60 degree syrup the same sizes are 
auoted at $2.85, $3.00 and $15.00. The 
trade have been buying cautiously in the 
face of prices they consider high but this 
attitude is not going to effect prices. 


WEST COAST FRUITS—Buyers here 
need additional stocks of cocktail and 
peaches badly and shipments will be 
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heavy once the details of the settlement 
are clarified and production schedules 
permit. Unsold stocks of cocktail are 
just about depleted and the same could 
be said of Cling peaches insofar as the 
independents are concerned. Stocks of 
pears have been cut sharply as a result 
of much better movement recently and 
prices are firm with some advances al- 
ready in evidence. A few fancy ones are 
listed at $2.25 to $2.35 with limited quan- 
tities of tens at $13.00 and nothing 
offered in desirable counts in 2%s. In 
fact 2%s of any grade are almost gone 
completely. 


SALMON — With the exception of 
Puget Sound Sockeyes, the market on 
salmon appears to be on a more stable 
basis and the trade are showing interest 
in the new pack of Alaska reds and 
pinks. The pack of reds is running be- 
hind last year’s production so far and it’s 
still too early to hazard a guess on pinks 
and chums. Fancy reds are selling here 
on the basis of $27.00 for talls and $17.50 
for halves and there has been considera- 
ble business on chum talls at $14.50 ac- 
celerated, no doubt, by the pack of pinks. 
Prices on Puget Sound sockeyes are un- 
settled and the trade are moving slowly 
on this one until a market is established. 


CALIFORNIA MARKET 


Firming Price Trend — Strike Delays Fruit 
Openings—Many Asparagus Canners Sold- 
Up — Spinach Demand Steady — Pineapple 
Advance Stimulates Demands—Kraut Clese- 
ly Sold—Dry Beans Continue Strong—Sal- 
mon Pack Better—Tuna Unchanged. 


By “Berkeley” 


Berkeley, Calif., August 6, 1953 


THE SITUATION—Canner cales dur- 
ing the last week in July, when the Cali- 
fornia industry received a heavy jolt 
through the strike of AFL cannery 
workers against plants of California 
Processors and Growers, Inc., easily kept 
pace with those of recent weeks, with 
shipments also at a high level. Prices 
firmed on many items in the list, but this 
trend has been under way for some time 
and is not attributed in its entirety to 
strike conditions. 


FRUITS — The demand _ continues 
strong for spot fruits and for new 
pack on which opening prices have 
been named. Opening prices were 
to have been brought out during the 
week on both cling and_ freestone 
peaches, but the strike of cannery 
workers has postponed this step. Some 
independent canners are operating, but 
their output amounts to but a small pu" 
of the total. Growers of Elberta peaches 
are shipping early fruit to the produce 
markets, or are drying it, but these are 
only makeshift operations with many. 
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MARKET NEWS 


Prices on some items in apricots have 
moved upward, particularly in the better 
qualities. The strike came at the height 
of the pack of high quality fruit in the 
Santa Clara Valley and other coastal 
areas, so there will be a smaller output 
of Blenheims, especially in large fruit 
sizes. Opening prices were also to have 
been made by this time on fruit cock- 
tail, the production of which should now 
be under way, and offers of premium 
prices on spot stocks of some items are 
being made, so scarce are some of these. 
The Bartlett pear crop is coming along 
nicely, with some fruit now in the fresh 
markets. The recently organized Cali- 
fornia Canning Pear Association has 
placed a price on fruit to canners, but 
this has so far not met with acceptance. 
This ranges from $75.00 a ton to $84.50, 
cepending on locality. Last year much 
fruit was to be had at $50 a ton and 
less. 


ASPARAGUS—Asparagus has moved 
off so freely that some canners are sold 
up and are making prorate deliveries on 
some items. This is in marked contrast 
to the situation last year. Most sales of 
large, mammoth and colossal in No. 2 
green tipped and white are at $3.45, 
with all green at $4.00, or very close to 
this figure. 


SPINACH — The demand for spinach 
has been very steady, with some of the 
low prices that prevailed early in the 
season now almost forgotten. Most sales 
seem to be pegged at $1.25 for No. 2 
fancy, $1.45 for No. 2% and $4.50 for 
No. 10. 


PINEAPPLE—The recent advance in 
canned pineapple juice seems to have 
stimulated, rather than retarded interest 
in this item. Buyers were permitted to 
place one order at the former price and 
few failed to take advantage of this 
offer, with much new business at the 
new price coming in. The canning season 
in the Hawaiian Islands is just about 
reaching its peak at this time. 


KRAUT—Sauer kraut is very closely 
sold up in this territory, with new pack 
not expected to be available until about 
November. The most marked shortage 
is on No. 2%s. Some fancy in this size 
from Utah has sold at $1.90. 


DRY BEANS—The California dry 
bean market continues to show strength, 
with canners buying a little more freely 
than for a time. Small Whites are hold- 
ing steady at recent advances and $10.00 
per hundred pounds is now the going 
price. During the past week Baby Limas 
have advanced about $1.00 per hundred 
pounds and are now moving at $8.50 to 
$8.75, f.o.b. country shipping points. 
Large Limas are also up, with sales 
largely at $11.65. Late Plantings are ex- 
pected to result in later harvesting in 
some important areas. 


SALMON—The Salmon pack in Alaska 
for the season to July 25 reached 1,335,- 
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975 cases, or a little less than 200,00 
cases, smaller than the 1952 pack to this 
date. It was larger than the packs of 
1949, 1950 or 1951 to a corresponding 
date. 
$27.00-$28.00, with Copper River fish at 
$27.00, and with halves priced generally 
at $17.50. Medium reds are quoted at 
$20.00-$21.00 for talls and $11.50-$12.50 
for halves; pink talls, $20.00, and halves, 
$11.00-$14.00, and chums tall, $14.50 and 
halves, $8.50-$9.00. Some canners are 
waiting to bring out opening prices, pre- 
ferring to center their attention on mov- 
ing out spot stocks. 


MACKEREL — Landings of mackerel in 
California ports continue light, but are 
still slightly above those made last year 
to a corresponding date. To July 27 they 
were 17,459 tons, or about 350 tons 
larger. Jack mackerel is selling at $8.00- 
$8.50 a case for No. 1 tall. No Pacific 
mackerel is available, the last sales of 
this item having been $8.50. Anchovies 
in tomato sauce in the 5-oz. size, sell 
about as fast as they can be packed at 
$7.75-$8.00 a case. 


TUNA — The pack of tuna in Cali- 
fornia in recent weeks has been falling 
off but for the first six months of the 
year amounted to 3,133,888 cases, against 
2,904,405 cases for the corresponding 
period last year. Prices continue with- 
out change. 


CFDA HOLDS CLINIC ON 
OFFICE MANAGEMENT 


Western retailer-owned groups of the 
Cooperative Food Distributors of America 
recently concluded a two-day conference 
in San Francisco on office management. 
The meeting was another in a series of 
grocery warehouse operations clinics be- 
ing conducted for retailer-owned groups 
throughout the country under the aus- 
pices of the Research Division of CFDA. 

Nineteen representatives of Pacific 
Mercantile Company’s twelve groups, all 
CFDA affiliates, were present for this 
important program which was supervised 
by Randy Price of Certified Grocers of 
California. 


Among the topics treated at this most 
recent clinic were, the maintenance of 
inventory records, keeping of accounts 
receivable, and alternate methods of 
tabulating and distribution of patronage 
dividends. Comparative analyses were 
also studied with respect to methods of 
handling payable accounts and drop ship- 
ment billing. With respect to the latter, 
‘mphasis was placed on close vendor and 
warehouse coordination, in order that 
meximum advantages of this important 
sales factor could be realized. 

The work-shop concluded with a spe- 
cial treatment of stock reports and sales 
anelyses, stressing the need for up-to- 
cate reports and records in order that 
administrative offices can have a com- 
plete appraisal of inventory turns and 
costs. 


Alaska red talls are priced at 


NAMED TO BOARD POST 


William W. Brady, director of sales for 
The Grand Union Company, and chair- 
man of the membership committee of 
The Sales Executives Club of New York, 
has been named to serve on the club’s 
board of directors. 


ENTERS BROKER FIELD 


William F. Hillenbrand, formerly a 
divisional sales manager for McCormick 
& Company, Baltimore, has joined the 
Burney Brokerage Company, of India- 
napolis, as a partner. 


BECOMES PARTNER 


W. L. Dowdy, formerly of the Clement 
Brokerage Company, Roanoke, has be- 
come a partner in the Fore Brokerage 
Co., of Lynchburg, Va. 


STARTS OWN BUSINESS 


Loy Robinson, associated with the Van 
Camp Sea Food Company, Ine., for the 
past 20 years, has entered the food 
brokerage business, operating as Loy 
Robinson Brokerage Co., 3440 East Mar- 
ginal Way, Seattle 4. Mr. Robinson, who 
has been district sales manager for Van 
Camp for the past 12 years, will handle 
the company’s White Star and Chicken- 
of-the-Sea brands of tuna as one of his 
accounts. He has established an organi- 
zation of retail sales specialists to pro- 
mote and service products. 


ENTERS CONSUMER FIELD 


Frigidinner, Inc., Philadelphia proces- 
sors and marketers of pre-cooked, quick- 
frozen dinners, has been recapitalized 
for $3,500,000, and will enter the con- 
sumer field, Jack Fisher, president, an- 
nounces. 

The company, organized seven years 
ago, has been furnishing railroads, air 
lines, the armed forces, and large indus- 
trial plants with frozen dinners in spe- 
cially designed aluminum platters serv- 
ing as both pressure cookers and servers. 


DEATHS 


DANIEL WOODS CREEDEN 


Daniel Woods Creeden, 61, President 
of Libby, McNeill & Libby, passed way 
at the Presbyterian Hospital, Chicago, 
July 29, following a short illness. Mr. 
Creeden had been President of Libby 
since 1940. He had formerly been a Vice- 
President of Swift & Company. 

Graduated from Harvard University in 
1913, he was a Trustee of the Nutrition 
Foundation, Inc. He was a native of 
Brockton, Massachusetts, where he was 
buried. Unmarried, Mr. Creeden, a promi- 
nent Catholic layman, is survived by 
three brothers. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
ASPARAGUS 
Calif. All Green, Fey., No. 2 
Colossal 4.05 
Mammoth 4.00 
Large 3.90 
Medium/Small 3.75 
Cut Spears 3.40 
Center Cuts 1.80 
Fey. Gr. Tip & Wh. No. 2 
Lg./Med. 3.45 
Med./Small 3.40 
Cut Spears 
Midwest, All Gr., Cuts, & Tips 
8 oz. 1.55-1.60 
No. 300 2.25-2.35 
15.00-15.50 
East, All Gr. Spears, 
No. 2 4.35 
Lge., No. 300 3.80 
No. 2 4.25 
Lge./Med., No. 3.70 
No. 2 4.20 
Cut, Spears, No. 300........cecceeeeeee 2.50 
BEANS, StriNcLess, GREEN 
MARYLAND 
Fey., Fr. Style, 8 oz......... 1.0214-1.05 
1.60-1.75 
No. 10 8.50-9.25 
Fey., Cut Ung., No. 303............ 1.70 
Ex. Std., Cut Gr., 8 oz. ...... -85-.90 
1.50-1.55 
No. 10 8.00-8.75 
Std., Cut, Gr., No. 3038........1.85-1.40 
No. 10 7.50-7.75 
New York 
Fey., Cut, 3 sv., No. 308 —s 
No. 10 10.25 
4 sv. 1.70 
Ex. Std., No. 303 1.45-1.65 
WISCONSIN 
Fey., Wh., No. 303, 1 sv. ...........2.70 
No. 10, 1 sv. 14.75 
No. 303, 2 sv 2.50 
No. 10, 2 sv 25 
No. 303, 3 sv. 25 
No. 10 -50 
Fey., Cut, No. 308, 3 .80 
No. 10, 3 sv. 
No. 303, 4 sv. .. -70 
No. 10, 4 sv. 75 
Ex. Std., Cut, No. 308 4 sv.....1.55 
No. 10 seve DO 
NortTHWEsT (Blue Lakes) 
Fey., Wh. 1 sv., No. 308......2.385-2.40 
No. 10 13.00 
2 sv., 303. 2.20 
No. 10 12.25 
3 sv., No. 10 11.75 
4 sv., No. 10 11.00 
No. 10 .11.75-12.25 
Fey., Vert., No. 308.............. 2.30-2.45 
Fey., Cut, 3 sv., No. 3038............ 1.95 
No. 10 10.75 
4 sv., No. 303. 1.80 
No. 10 9.85 
5 sv., No. 303 1.62% 
No. 10 9.35 
Ch., Cut, 4 sv., No. 308............ 1.72% 
No. 10 9.50 
5 sv., No. 303 1.55 
No. 10 8.85 
Std., Cut, No. 303 1.40 
No. 10 7.85 
BEANS, LIMA 
Tri States, — 
Midwest, Fey., Small Gr., 
No. 303 2.20 
Medium 2.00. 
BEETS 
N. Y., Fey., Diced No. 303....1.05-1.10 
Fey., Sl., No. 10 6.25 
Wis., No. 10, Whole, 120/0.......... 9.00 
80/0 7.50 
60/0 6.25 
40/0 4.75 
TEXAS, Fey., No. 5.50 
Fey Diced, No. 10 5.00 
Quartered, No. 10 10000025 
‘cy., Wh., No. 10, 60/80............. 6.00 


85/100 6.75 
150/175 8.00 
CARROTS 
N.Y. Fey., Diced, No .308............ 1.30 
No. 10 7.00 
Wis., Fancy., Diced, 
1.221%4-1.25 
No. 10 6.60 
Md., Fey., Diced No. 3038........00 1.30 
No. 2 1.40 
No. 10 6.50 
Texas, Fey., Sl. or Diced, 
No. 303 1.15 
No. 10 5.50 
Calif., Diced, No. 1.17% 
No. 10 5.50 
CORN— 
East 


Fey., Gold., W.K., No. 303..1.50-1.60 


No. 10 10.00 
Ex. Std., No. 303 1.45 
No. 10 9,00-9.50 
Std., No. 303 1.25 
Fey., Gold., C.S., No. 308....1.45-1.50 
No. 10 9.50 
1.30-1.35 
No. 10 8.75-9.00 
MIDWEST 
W.K. Gold., Fey., 8 02z......... 1.00-1.05 
1.45-1.50 
12 oz. Vac 1.55 
No. 10 10.00 
Ex. Std., No. 1.25-1.35 
No. 10 9.35 
C.S. Gold., Fey., 8 oz. 1.00-1.05 
No. 303 1.35-1.40 
No. 10 9.75 
Bix. Ne. 1.25-1.30 
No. 10 9.00 
Std., No. 303 1.10 
Co. Gent., Fey., No. 303..........00+ 1.70 
PEAS 
MARYLAND ALASKAS 
Ex. Std., 3 sv., No. 303......1.35-1.40 
No. 10 7.50 
4 sv., No. 303 1.25-1.30 
No. 10 7.00 
No. 10 7.50 
No. 10 6.50-7.00 
Std., 4 sv., No. 808...........0000 1.10-1.20 
No. 10 6.50 
Std., Ung., No. 303 1.10 
No. 10 7.00 
MARYLAND SWEETS 
No. 303 1.30-1.35 
No. 10 7.50 
Std., Ungr., No. 3038.............. 1.15-1.20 
No. 10 7.00 
PENNSYLVANIA 
Fey., Alaska, 2 sv., No. 308........ 1.75 


No. 303 2.50 
No. 303 2.00 
No. 10 12.00 
No. 303 1.621, 
No. 10 9.25-9.50 
1.42%4-1.45 
No. 10 8.25-8.50 
No. 303 1.30-1.35 
No. 10 7.50 
Std., 4 sv. 1.20-1.25 
No. 10 6.75-7.00 
MIDWEST SWEETS 
Fey., 2 sv., No. 803 2.00 
1.60-1.65 
No. 10 9.25-9.50 
Fey., 4 8v., No. 1.45-1.55 
No. 10 8.50-8.75 
1.50-1.55 
No. 10 8.75-9.00 © 


Ex. Std., 2 sv., No. 


Ex. Std., 3 sv., No. 303......1.40-1.45 
Ex. Std., 4 sv., No. 308....ccccsossssss 1.35 
Ex. Std., Ung., 8 oz. ........... 85-.8714 
No. 303 1.35 
No. 10 7.50-7.75 


CANNED FOOD PRICES 


7.00-7.25 
SAUERKRAUT 
Midwest, Fey., No. 1.30 
No. 2 1.42% 
No. 2% 1.80 
No. 10 6.00 
Utah, Fey., No. 1.85-1.90 
Texas, No. 303 1.10 
No. 2 1.20 
No. 10 5.50 
SPINACH 
No. 303 1.30 
No. 2 1.30-1.40 
No. 2% 1.80-1.85 
No. 10 6.00 
Quark, Mer. BOB 1.00 
No. 2 1.15 
No. 2% 1.50 
No. 10 
Calif., Fey., 8 oz. . 
1.00-1.071%4 
No. 2 
No. 2% 
SWEET POTATOES 
Md., No. 2%, Foy., Sy. 3.25 
No. 10 12.50 
Texas, Wh., No. 2 2.05 
TOMATOES 
Bid., Bix. Me. BOB 1.35 
No. 2 1.40-1.45 
No. 2% 2.25 
No. 10 8.00-8.75 
Std., No. 1 95-1.00 
1.1214-1.20 
No. 2 1.25-1.30 
No. 2% 1.85-1.95 
6.25-7.00 
Stewed Tomatoes, No. 2.1... 1.75 
New York, Fey., No. 2......ccccc000 2.00 
No. 2% 2.75 
No. 10 9.25-10.00 
Indiana 
No. 2 2.40 
No. 2% 3.15-3.25 
1.90-2.10 
Ex. Std., No. 1. 
No. 2% 2.35-2.50 
No. 10 8.25-8.50 
Std., No. 1 Nom. 
No. 2 1.30-1.35 
No. 2% 2.00 
Nominal 
Calif., S.P., No. 1.70 
No. 2 2.00 
No. 2% 2.50-2.75 
No. 10 8.50 
Ex. Std., No. 303 1.70 
No. 2% 2.25 
No. 10 8.00-8.25 
Std., No. 303 1.25-1.30 
No. 2 1.45-1.59 
No. 2% 1.75-1.80 
No. 10 6.75-7.00 
Stewed Tomatoes, No. 2.00 
TOMATO CATSUP 
No. 10 9.00 
TOMATO PASTE (Per Case) 
10.00-10.50 
TOMATO PUREE 
Calif. Pey., 1.06, Mo. UP 1.35 
No. 10 6.75 
Ind., Fey., 1.045, No. 1......... 87% 
No. 10 5.50 
FRUITS 
APPLE SAUCE 
Calif. (gravensteins) 
8.00 
Choice, Ne 1.45 
APRICOTS 
Halves, Fey., No. 3.50 
No. 10 11.75 
Choice, No. 2.85-2.9714 
No. 10 10.50-10.75 


No. 10 9.25-9.50 
CHERRIES (New pack) 
2.40 
No. 10 12.00 
No. 1 2.5214-2.60 
No. 2% 4.10-4.35 
14.25-15.25 
Choice, 8 oz. 1.35 
No. 1 2.35-2.40 
No. 2% 3.80-4.00 
No. 10 13.00-14.00 
Calif., R.A., Fey., No. 2¥%......0000 4.35 
No. 10 14.00 
Std., No. 2% 3.60 
COCKTAIL 
Fey., No. 1 or 303 2.12% 
No. 2% 3.45-3.50 
No. 10 12.75 
No. 2% 3.15-3.25 
No. 10 12.00 
PEACHES 
PEARS 
N.W., Fey., Bart., 8 oz. . 01.25 
5-2.35 
No. 10 13.00 
Choice, 8 oz. 1.20 
2.25 
No. 
No. 11.75 
Choice, No. 
Std., No. 2% 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.......... 2.80 
No. 2% 3.20 
No. 10 12.40 
No. 2% 2.85-2.95 
No. 10 9.60 
Choice, Sl., No. 2 2.50 
No. 2% 2.85 
No. 10 11.80 
Std., Half Slices, No. 2..........0000 2.15 
No. 2% 2.60 
JUICES 
APPLE 
N.Y. Fey., 46 02. 2.70 
CITRUS, BLENDED 
Fla., No. 2 nom 
46 oz. nom 
GRAPEFRUIT 
46 02. 2.05-2.25 
ORANGE 
Fla., No. 2 nom 
46 oz. nom 
PINEAPPLE 
Hawallan, Ne. 1.20 
46 oz. 2.6214 
No. 10 5.50 
TOMATO 
N. Y., Fey., No. 2 1.20 
46 oz. 2.40-2.55 
No. 10 5.75 
Ind., Fey., No. 1.20-1.25 
46 oz. 2.25-2.45 
46 oz. 2.35 
No. 10 4.50-4.60 
FISH 
SALMON—Per Case 
Alaska, Red, No, IT.......... 27.00-28.00 
14's 17.50-18.00 
Red, No. IT......... 20.00-21.00 
18.50 
10.50 
Chums, Tall, No. 1........... 14.50-15.00 
8.00-8.50 
SARDINES—PeEr 
Maine, Oil 7.00 


TUNA—Per Cass 
Fey., White Meat, 14’s....14.50-16.00 
Fey., Light Meat, 14’s......13.25-15.00 
Chunks and Flakes........11.50-13.50 
Grated 9.60 
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